Inspection of food

By H. B. PARRY, Chief Sanitary Inspector, The City of Aberdeen
In this age of progress it would indeed be surprising if food-inspection technique had not also undergone change. Yet, it is true to say that many of the basic principles of food inspection have only required modification to keep pace with some new food treatments. Other instances, however, demand such highly specialized and detailed knowledge that fair controlling legislation can only be made after consultations with scientists, doctors, bacteriologists, dietitians, analysts, veterinarians and inspectors.
(I) 'Food' means food as defined in the Food and Drugs Act 1955 and Food and Drugs (Scotland) Act 1956, i.e. 'food' includes drink, chewing gum and other I will refer first to three definitions in my paper.
https:/www.cambridge.org/core/terms. https://doi.org/10.1079/PNS19570035 products of a like nature and use, and articles and substances used as ingredients in the preparation of food or drink or of such products, but does not include (a) water, live animals or birds; (b) fodder or feeding-stuffs for animals, birds or fish; or (c) articles or substances used only as,drugs.
( 2 ) 'Drug' (also taken from the two preceding Acts) includes medicine for internal or external use. (3) 'Safe food' is taken to mean unadulterated food that is free from contamination, harmful organisms or other injurious substances.
At this stage, it may be advisable to state that it is the intention to deal with the subject in as practicable a manner as possible and thus avoid frequent references to many of the relative Acts, Orders, Regulations and official publications on the subject of food control.
Objective : safe food
The food inspector's first concern is with the examination and sampling of some foods which experience has taught us are most likely to be the vehicles for the transmission of infection and illness to mankind.
Milk
Since April 1952, the County of the City of Aberdeen has been a Specified Area for the purpose of the Milk (Special Designations) Act 1949, and consequently it is an offence to sell by retail any non-designated milk in the area. Milk is sampled at the place of production, at the dairy, or in course of delivery, and must comply with the Milk (Special Designations) (Scotland) Orders 1951/5z, the main retail provisions of which are summarized below as follows.
Pasteurized milk. (i) Must comply with the phosphatase test, i.e. to give a reading not exceeding 2.3 Lovibond blue units; (ii) must contain no coliform bacteria in 0.01 ml.; (iii) must be bottled at premises where pasteurized; (iv) must be labelled 'Pasteurised', must bear the name of the premises, and bottle caps must overlap bottle lips.
Certified milk. (i)
Must be derived from an attested herd; or (ii) from a herd in a tuberculosis-eradication area or from a herd in a designated attested area and be subject to other specific controls as laid down in the 1951 Order; (iii) the special designation shall not be used in relation to milk from an animal showing evidence of disease which is likely to injuriously affect the milk; (iv) must be put into the retail containers on the producer's premises and may bear the words 'Farm Bottled'; (v) caps must overlap the lips of the bottles and bear the words 'Certified Milk' and the name of the producer's premises; (vi) must not be treated by heat, or in any manner likely to affect its nature or qualities; (vii) must contain no coliform bacteria in 0-1 ml.; (viii) must contain no more than 30,000 bacteria/ml. Tuberculin-tested milk (i) Paragraphs (i) (ii) (iii) and (vi) relative to Certified Milk apply; (ii) need not be put into retail containers at the place of production; (iii) retail container caps must bear the bottling address and the words 'Tuberculin Vol. 16
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Tested Milk', and bottle caps must overlap bottle lips; (iv) must contain not more than 200,000 bacteria/ml. and (v) no coliform bacteria in 0.01 ml. Sterilized milk. (i) Shall be filtered or clarified and homogenized before sterilization; (ii) shall be sterilized in capped bottles and hermetically sealed on completion of treatment; (iii) shall be heated to and maintained for a period not exceeding 30 min at a temperature of not less than 220°F. and not more than 235°F. ; (iv) every bottle shall bear the words 'Sterilised Milk' and the name of the premises where sterilization was carried out; (v) shall satisfy the turbidity test.
Additional tests. ( I ) Routine bacteriological samples of raw milk are also taken at the producer's premises and submitted for biological examination. (2) (a) All milks are also submitted for compositional analysis in accordance with the Sale of Milk Regulations 1901. (Milk is to be presumed, until the contrary is proved, to be not genuine if it contains less than 3% milk fat or less than 8.5% milk solids other than milk fat.) (b) Where milk is sold as Channel Islands, Jersey, Guernsey or South Devon Milk, it shall contain not less than 4% milk fat. (3) Examination is also carried out under the Food and Drugs (Scotland) Act 1956, as it is an offence to (a) add any water or colouring matter or any dried or condensed milk or liquid reconstituted therefrom to milk intended for sale for human consumption; or (b) add any separated milk, or mixture of cream and separated milk, to unseparated milk intended for such sale; or (c) sell or offer or expose for sale, or have for the purpose of sale for human consumption any milk to which any addition has been made in contravention of (a) or (b) above.
It is also an offence for a person to sell, offer or expose for sale, or have for the purpose of sale as milk, any liquid in the making of which any separated milk or any dried or condensed milk is used.
Ice-cream
(i) The food inspector should also be responsible for the inspection of the related food-processing equipment. This is particularly desirable with milk and meat products, as most contamination or adulteration is the result of so-called handling methods. (ii) Routine checking and sampling of ice-cream for sale is carried out at all premises, whether or not they are exempt from the registration provisions of the Ice Cream (Scotland) Regulations 1948. ( iii) The product must be heat treated before freezing, i.e. be retained (a) at a temperature not lower than 150°F. for at least 30 min, or (b) retained at a temperature not lower than 160°F. for at least 10 min. Alternatively, the product may be made by adding water only to a complete 'cold' mix, i.e. a mix which has been suitably heat treated and then dehydrated. This mix must be delivered to the dealer in unopened air-tight containers in which it has been packed by the manufacturer. (iv) Ice-cream is also subjected to various detailed time-temperature controls as laid down in the Regulations ; and cleanliness must also be observed. 
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Clean food 151 in situation and effect, to one organ; mammitis, acute septic or gangrenous; melanosis, generalized-or any generalized pigmentation; metritis, acute septic; odour, associated with disease or otherwise prejudicial to health; pericarditis, septic; pneumonia, septic or gangrenous ; pyaemia, including joint-ill, or umbilical pyaemia ; rickets, with malnutrition ; sarcocysts-if generalized in the musculature and visible to the naked eye; septicaemia, or septic intoxication; swine erysipelas, acute ; swine fever (cases of this disease must be notified in terms of the Diseases of Animals Act) ; tetanus; trichinosis ; tumours, multiple, in musculature; uraemia.
(B) I n the event of evidence of Cysticercus bovis (beef measles) being found in a carcass or a head or both, the carcass or the head or both may be passed for human consumption provided that they are placed in cold storage at a temperature not higher than 2 0 ' F . for a period of at least 3 weeks, or, alternatively, they shall be seized. (C) I n all cases in which evidence of diseases not enumerated in Instructions (A) and (B) above are found, the organ or portion of the carcass (or organs or portions of the carcass) affected by the disease, and the organs or portions contiguous thereto, shall be seized.
Fish
Of the various species of fish (shell-fish excluded) there are about sixty-three varieties, including twelve from fresh water which make up the normal trade. Fresh-water fish are legally defined and some are specifically protected by close seasons, but there are no protective seasons for so called ordinary fish.
Inspection at the ports is primarily directed towards the detection of early decomposition caused by organisms penetrating the skin, gills or cavities. Experience has shown that sea fish are remarkably free from disease, although some parasitic conditions exist. Nematodes are commonly found but are mainly removed during gutting. When an individual examination is made, a particular lookout is kept for the presence of the unencapsulated Plevoceroid of Bothriocephalus latus. I n the markets it is known that certain species of fish caught in particular waters are liable to parasitic infestations and this is one of the matters at present under investigation by research workers and inspectors.
Other food
Inspections are also carried out in the streets, shops, markets, hospitals, schools and docks; routine samples may range from lozenges to lollipops, or chewing gum to cream buns.
Imported consignments of food are examined after customs clearance, upon a numerical percentage basis and all stained containers opened. Cans are inspected for signs of reconditioning, pinholing, damaged seams, leaks or blowing.
Food is also submitted for analysis, to check manufacturers' claims which may be made on labels, published in the press, or advertized by leaflet, film or radio. Constituents are compared with any food standards relevant to composition (including vitamins), colouring matter, preservatives, or mineral oil ; and to ensure
